
Food After Holiday 
Features Simplicity 

Dishes Particularly Easy to Digest Suggested After 
Strain on Digestive System By Democrat Expert 

(By BEATRICE HALL) 
As you sit around the table after 

finishing the big Christmas dinner, 
unable to move after so much tur- 
key, does it not seem as though you 
Just could not eat for another week? 
The housewife is able to sit back 
in comfort, satisfied that all her 

plans and work involved in prepa- 
ration have been fully repaid by the 
looks and actions of her guests. 

In spite of the fact that no one 

may be Interested In food again that 

day, the following day will bring as 

many hungry mouths as there are 

persons in the household. Because 
of the work and expense connected 
with the holiday dinner, it is only 
right that the meals of the next few 
days be simple. As there is strain 
on the digestive system from candy, 
and big dinners with rich food, dish- 
es that are particularly easy to di- 
gest should follow the holiday 
meals. Perhaps the best possible 
food is milk, for it is easily digested 
and nutritious. If it is used in com- 
bination with other foods left from 
the big dinner, it serves the double 
duty of providing an excellent dish 
and cuts down expenses by using 
food on hand. 

A delightful way to use up some 
of the vegetable and meat left over 
from Christmas day is called “Meat- 
Potato Nest.” The turkey or other 
meat is cut into small pieces and 
combined with gravy. Usually 
there is not enough gravy left from 
dinner to go very far so that com- 
kialn» nkai IVini-n (a mUh a marlllim 

cream sauce works very well In 

supplying both body and flavor. The 
cold mashed potatoes are also used 
In this dish prepared by beating 
thoroughly potato and egg yolk in 
the proportion of one egg yolk for 
each cup of potato used. The po- 
tato Is then either forced through 
a pastry tube or dropped lightly 
from a large spoon onto a buttered 
baking sheet. A hollow Is made In 
the center of each and the nests 
filled with the meat mixture. Then 
the nestsare baked In a hot oven un- 

til the potato has browned. A pan- 
cake turner should be used to re- 

move to the serving dish. 
A few simple recipes for the use 

of food left over from the holiday 
dinner and recipes that are nutri- 
tious and not over-rich, are sug- 
gested here for your convenience. 

The Vogue For 
MIXED 

VEGETABLES 
Well blended vegetables are like 

well blended colors. They produce 
harmony. Every housewife knows 
how Important it Is to get a variety 
of vegetables Into the family diet, 
and how difficult It Is In households 
where Mary likes one vegetable and 
Johnnie likes another. The task of 
scrapping, dicing and cooking takes 
time and labor. 

Canners have produced a harmony 
of flavor and taken a task off the 
hands of the housewife, in prepar- 
ing delicious canned mixed vegeta- 
bles. You will want to know lots of 
delicious ways to serve them this 
winter. For example: 

For Chilly Days 
Scalloped Mixed Vegetables: Turn 

the contents of one No. 2 can mixed 
vegetables which have been drained, 
Into a buttered baking dish, and 
pour over one-half cup of cream. 

Mix together one-fourth cup grated 
cheese and one-fourth cup buttered 
crumbs, and sprinkle over the top. 
Brown in an oven. This serves five 
persons. 

Baked Stuffed Peppers: Cut off 
the stem ends of six or eight me- 
dium-sized green peppers and re- 
move the seeds and membrane. Par- 
boil for two or three minutes In 
boiling water and drain. Combine 
the contents of one No. 2 can mixed 
vegetables with one cup of white 
sauce. Season well and fill the pep- 
pers with the mixture. Top with 
buttered crumbs. If desired, a 

square of sliced cheese may be 
placed on each pepper. Place close 
together In a shallow plan and sur- 
round with a little hot water. Bake 
uniu renaer ana Drownea, or aoout 

thirty minutes. This serves sex per- 
sons. 

Vegetable Pie: Turn drained vege- 
tables from a No. 2 can of mixed 
vegetables Into a buttered baking 
dish and pour over, the contents of 
one 10 Vi-ounce can of tomato suop. 
Roll out biscuit dough, cut in 
rounds and lay on top. Bake for fif- 
teen to twenty minutes In a hot 
oven. This serves eight persons. 

SEEDLESS PERSIMMONS 
GROWN 

Eastland, Tex. OTP.)—Seehless 
persimmons, result of many years 
experimentation, are the boast of 
J. T. Jordon of Eastland. Consid- 
ered rarities by nurserymen, the 
seedless variety have been grown by 
Jordon for 16 years. 

InSSOVRI GOES BACK TO FARM 
Columbia, Mo. (OTJP.)—Missouri 

has gone back to farming, accord- 
ing to recent figures published by 
the College of Agriculture here. 
There ate now 1,340,000 acres more 
In farm alnd than In 1630, and 22,- 
614 more farms. 

EUR ANIMALS SCARCER 
Quebec, Que. (OP.)—Quebec's fur 

Industry is in danger of becoming 
ruined because of the depletion of 
fur-bearing animals, J. Bfctts, direc- 
tor of the fur-bearing branch of the 
provincial department of public 

MEAT SOUFFLE 
(Ham, Chicken, Beef) 

3 tbsp. butter 
4 tbsp. flour 
1 cup milk 
1-4 tsp. salt 

Few grains cayenne 
3 egg yolks 
1 cup cooked ground meat 
3 egg whites 

Make a white sauce of the butter, 
flour, milk, and seasonings. Cool 
the sauce slightly; stir in the un- 
beaten yolks, and then the meat. 
Beat the egg whites stiff but not 
dry; fold in the dish; bake in a 
moderate oven (350 degrees F.) un- 
til Arm in the center or 30 to 45 
minutes. When done, the mixture 
will nont adhere to the tip of a knife 
insereted in the center. Serve imme- 
diately. 

Creamed Celery 
For 2 cups of diced cooked celery 

prepare 1 cup of medium white 
sauce. Reheat the celery in the 
white sauce. Practically every veg- 
etable left from a meal can be usee) 
again by creaming. A medium white 
sauce is generally made and cheese 
melted in the sauce makes a change 
that adds interest to the dish. 

Winter Recipes 
By BETTY BARCLAY 

Here are two interesting recipe: 
calling for the use of natural, luv 
sweetened Hawaiian plneappli 
Juice. The pudding may be storec 
in its closed container in the re' 
frlgerator for several weeks and re 
heated by steaming for forty-fivi 
minutes. The milk shake is just thi 
thing after a game of bridge. 

STEAMED FRUIT FUDDING 
1 cup chopped suet 
1 cup molasses 
1 cup Hawaiian pineapple juice 
394 cups Dour 
2 teaspoons cream of tartar 
1 teaspoon soda 
1 teaspoon salt 
1 teaspoon clnanmon 
94 teaspoon cloves 
94 teaspoon nutmeg 
94 teaspoon mace 
Grated rind of 1 orange or 

lemon. 
1 cup raisins 

cup currants 
94 cup chopped citron 
94 cup candied orange peel. 
Combine the suet, molasses an< 

pineapple juice. Sift together twic 
the flour, cream of tartar, sods 
salt, an dspices, and stir into firs 
mixture. Add the remaining in 
gredients. Grease mold, or empt; 
coffee can, and fill 2-3 full of th 
mixture leaving room for it to ris. 
Cover and place on a rack in i 

deep, covered kettle and steam 
hours. Serve with hard-sauce o 

any desired liquid sauce. 12 to 1 
servings. 94 

HARD SAUCE 
4 tablespoons butter 
94 to 1 cup powdered sugar 
94 teaspoon vanilla 
1 teaspoon Hawaiian pineapple 

juice 
Cream butter thoroughly. Adi 

sugar and flavoring gradually. Chill 
4 servings. 

PINEAPPLE MILK SHAKE 
4 cups milk 
1 cup Hawaiian pineapple juice 
4 scoops ice cream (vanilla) 
Place all Ingredients in a mlxei 

or Mason jar, and shake well 
Malted milk may be added if de' 
sired. 4 servings. 

FRANKFURTERS BAKED IN 
ROLLS 

94 cup irradiated evaporated mill 
94 cup potato water 
94 cup mashed potatoes 

tablespoon sugar 
94 teaspoon sale 
494 cups bread flour 
1-4 cup sugar 
1-4 cup butter 
I egg 
1 cake compressed yeast 
24 frankfurters 
Add milk and water to potatoes 

When lukewarm, dissolve in it thi 
_S ..IS tV.. O tnKlncnnAn, 

sugar. Add 2 cups the flour. Bea 
thoroughly. Cover and let rise un 

til light and full of bubbles. Adc 
the butter and remaining sugar ant 

egg and mix thoroughly. Aflt 
enough of the remaining flour t< 
make dough. Knead well. Placi 
dough in a greased bowl, greasi 
dough lightly, cover and set In i 

warm place to rise until double li 
bulk. Toss on a slightly flouret 
board and knead lightly. Roll dougl 
to % Inch thickness. Cut In strip 
about 3x4 Inches. Wrap a frank 
furter In each, being careful t< 
press dough firmly. Place In oilet 
baking pans, being sure that roll 
do not touch. Let rise In warn 

room 1 hour. Bake in a hot ove: 

400 degrees F.) 30 to 45 minutes 
depending upon size of rolls. Yield 
24 rolls. 

And this unusual, captivatini 
food contains a whole half cup o 

irradiated evaporated milk rich li 
vitamin D. So, ye merry home 
makers, plung into the cooklni 
tray some night with frankfurter 
ba~ed in rolls and hear the fata 
lly shout with glee! 

FRIDAY — SATURDAY 

IMPORTED 
PLUM PUDDING 

Regular $1.79 
Special $1.43 

FOWL FOR FRICASSEE 
Tender—Meaty 83c ea. 

CLOSE’S RIBBON CANDY 
2 Pound Box 

Regular 39c—Special 31c 
SARATOGA POTATOES 

Thin—Crisp 41c lb. 
CALIFORNIA PEAS 

Well Pilled Pods 
3 quarts far 37c 

HEWITTS COFFEE 
2 pounds for 44c 

SUGAR 1$ lbs. 55c 

HEWITTS 

"Now the New Year Awakens Old Desires" 

By BETTY BARCLAY 

.. and, as every woman knows 
a man’s chief desire Is for goo< 
"eatin’ food” — and plenty of it 
The clever wife knows that dishe 
too often served, pall on thi 
appetite. She also knows tha 
there are enough new .dishes si 

that she can, if she wishes, pre 

pare completely different menui 

from one year’s end to the next 

What, for instance, could be mori 

delicious for New Year’s Da; 
breakfast than pineapple julci 
griddle cakes with pineapple sauce 

Or for lunch than a brand-nev 
kind of salad? Or for dinner thai 
a fluffy, attractive cake? But se< 

for yourself 

Pineapple Griddle Cakes 
For New Year’s Breakfast 

3 cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
1 tablespoon sugar 
3 eggs 
1 cup undiluted evaporated milk 

| 1 cup Hawaiian pineapple juice 
2 tablespoons melted shortening 

Sift dry ingredients togethei 
Beat eggs slightly with milk. Sti 
liquid into dry mixture, adding th< 
pineapple juice last. Add meltei 
shortening and drop at once b; 
spoonfuls on a hot griddle. (Fo 
thin cakes add more pineappl* 
juice.) Yields about 30 cakes. 

Pineapple Sauce for Fritters 

2 cups Hawaiian pineapple juice 
Lemon rind 

5 tablespoons sugar 
Juice of 1 lemon 

1 teaspoons cornstarch 

Stormy W eather Dish 
i By BETTY BARCLAY 

[ It’s cold and stormy outside. Yo 
do not want to wade through sno' 

to the store—but you must have 
1 main! dish for dinner. All rig) 

Take a can of salmon from you 

[' emergency shelf and trying the fol 
, lowing: 

Salmon Rarebit 
l In a pan or chafing dish blen 

two tablespoons of flour with 
heaping teaspoons of butter. D 

a 

> Boil pineapple juice with a piece 
l of IemoD rind. In another pan melt 

the sugar to a golden brown, add 
pineopple juice and'boll for a few 
minutes. Mix cornstarch with 
tablespoon of water and stir into 
sauce to thicken It. Boil 5 minutes. 
Add lemon juice, and strain. May 
be served hot or cold with puddings 
or fritters. 

Modern Waldorf Salad 
1 cup celery, finely cut 
2 red apples 

*4 cup walnut meats, broken 
>4 cup sweet pickles, Bliced cross- 

wise 
*4 to $4 cup mayonnaise 

Core red apples and dice without 
peeling. Combine apples, celery, 
walnuts and pickle's. Add sufficient 
mayonnaise to bind ingredients and 
moisten well. Pile into salad bowl 
or heap on small platter, garnished 
with crisp lettuce. 

Roasted Brazil Nuts 
To roast nuts in the shell, 

arrange Brazil nuts in the shell on 

a baking sheet and bake 20 to 25 
minutes in a moderate oven 350 

degrees F. Remove from oven and 
crack with Amazon nut cracker. 

Shelled nuts. To roast, shelled 
nuts demand only 10 to 12 minutes 
in a moderate oven. As soon as 

* they are roasted, remove from oven 
1 and sprinkle generously with salt. 

Twelfth Night Caka 
■ 2*4 cups sifted cake flour 

2*4 teaspoons double-acting baking 
powder 

*4 teaspoon salt 
y2 cup butter or other shortening 

l'/} cups sugar 
54 cup milk 

1 teaspoon vanilla 
3 egg whites, stiffly beaten 

not allow to brown. Add 1 pint o! 

milk, stirring constantly. Cook foi 

a few minutes. Add *4 pound Amer- 
ican cheese, grated, and season witl 
salt, pepper, paprika and a generou: 
pinch of dry mustard. Stid unti 
cheese is thoroughly melted ant 

~ blended. Drain and flake I can o 

salmon and add to the rarebit. Stt 
as little as possible and serve plpini 

; hot on rounds of buttered whole 
wheat toast. 

HOTEL ROOMS PIPED FOR BEEI 

2 Copenhagen (U.P.)— Denmark 1 
3 improving on the old slogan, “room 

Sift flour once, measure, add 

baking powder and salt, and sift 
together three times. Cream 
butter thoroughly; add sugar grad- 
ually, creaming until light and 
fluffy. Add flour, alternately with 
milk, a small amount at a time, 
beating after each addition until 
smooth. Add vanilla; fold in egg 
whites quickly and thoroughly. 
Bake in two greased 9-inch layer 
pans in moderate oven (375* F.) 
25 to 30 minutes. Double recipe 
for three 10-lnch layers. 

Insert dried bean in one layer and 
cover layers with Fluffy Frosting, 
piling frosting very generously on 

top of cake. Decorate with a 

Christmas Creche, toy village, or 

conventional holly or mistletoe 
design. 

Fluffy Frosting 
3 egg whites, unbeaten 

2*4 cups sugar 
cup water 

2 teaspoons light corn syrup 

lVz teaspoons vanilla 

Combine egg whites, sugar, 

water, and corn syrup in top of 

double boiler, beating with rotary 
egg beater until thoroughly mixed. 
Place over rapidly boiling water, 

•beat constantly with rotary egg 

beater, and coqk 10 minutes, or 

until frosting will stand in peaks. 
Remove from fire; add vanilla and 
beat until thick enough to spread. 
Makes enough frosting for Twelfth 
Night Cake. 

with hot and cold running water." 
The new building of the Danish So- 

ciety of Civil Engineers, opened here 

\ recently, is piped not only for water 

1 but also for ice-cold beer. 

LIVESTOCK FEED "CANNED” 

Spur, Tex. (U.P.)—Farmers and 
1 ranchers in West Texas are “can- 

ning” livestock feed this year as 

never before. Thousands of trench- 
es are being dug and in them is be- 

ing buried all surplus cattle and live- 
stock feed. 

Poland has a better-movies drive. 

MEATS, FISH, GROCERIES, VEGETABLES & FRUIT 

SPECIAL ANNOUNCEMENT 
A fresh supply of Land O’ Lakes and other Northern 

Turkeys for New Year’s. Turkeys for large New Year’s Eve 
Parties, just call your nearest Fulton Market, and your re- 

quests will be cheerfully filled to your entire satisfaction as 

to size and quality. 
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Shoulders E&- ib 1 Qc 
Sausage sBt8r ib 23* 
Hams asa ib 27* 
/HI • 1 Premium or A A 
thick ens:cr,-,r.ib jjc 
Bacon s*S5** u> 35* 
Daisy Rolls«""ib 34* 
Pork Feet 2|bs 19* 
Kraut 2 n>s 9* I 

Pears 2 t - 37c 
Coffee sanka lb 39c 
Calo 3 tins 20< 
Lard ,e,nt 2Ibs 29c 
Silver Swan 10C 
Cl 1 Cl* DIAMOND mm 

ohaker onlt pkgs1al qc 

Ivory Soap Bar 5c 
RblSO large pkg. 1 8c 

LEAN SHOULDER 

ROAST BEEF 
lb 21* 
FRE8H GROUND 

CHOPPED 

STEAK 
2 »>* 29* 

SEEDLESS 

RAISINS 
BLUE RIBBON 

^ £m£ 20^ 
JACK FROST 

CONF. BROWN. POWD. 

SUGAR 
3 ~ 20' 

Tested 
Recipes 
NOODLES WITH TOMATO SAUCE 

3 tablespoons tomato paste 
or pnree 

1 cup water 
1 teaspoon salt 

Vi teaspoon black pepper 
Vi cup Parmesan cheese 

(grated! 
2 cups tomatoes 

Vt cup olive oil 
Bay leaf 

1 tablespoon sugar 
1 onion 

Vi pound noodles 
Add the black pepper to the olive 

oil and cook for two minutes. Cook 
the chopped onion in the oil, being 
careful not to brown it. Add the 
tomato paste, mixed with water (or 
the tomato puree) in three portions, 
allowing the mixture to boil up af- 
ter each addition. Add tomatoes, 
bay leaf and salt and cook for 45 
minutes. Put in the sugar and cook 
15 minutes longer. Cook noodles in 
boiling salted water, drain and serve 
mixed with the tomato sauce and 
sprinkled with the grated cheese. 

PLUM PUDDING. 
2 tablespoons gelatin 

Vi cup cold water 
2 cups scalded milk 

1*4 squares chocolate 
1 cup eugar 

Vt teaspoon salt 
Vi teaspoon vanilla 
Vi cup seedless raisins 
1 cup dates and figs mixed, 

chopped 
Vt cup citron, chopped 

Soak gelatin in cold water five 
minutes and dissolve in scalded 
milk. Add chocolate and when melt- 
ed add sugar and salt. Remove from 
stove and when mixture begins to 
thickens, add all other ingredients. 
Turn into a mold which has been 
dipped in cold water. Chill. When 
set. remove to serving plate, garnish 
with chopped nuts. Serve with 
whipped cream. 

CREAM SCONES. 
Mix and sift 2 cups flour. Vi tea- 

spon salt, 4 teaspoons baking pow- 
der and 2 teaspoons sugar. Work 
in 4 tablespoons butter, using tips 

BUY 

FRISBIE'S 
PIES 

>f fingers. Add one egg, well beat- 
in, and *» cup cream. Mix well 
vlth a knife. Toss on floured board 
ind roll to % -Inch thickness. Cut 
n 3-inch squares, brush with egg- 
vhite and sprinkle with sugar. Bake 
n quick oven (450 degrees F.) 15 
nlnutes. 

CRANBERRY and RAISIN SAUCE 
Make cranberry sauce as you 

vould for plain sauce, using 1 
jound berries, % cup water, % cup 
sugar. Cook until the berries pop, 
;hen add % cup seedless raisins 
md cook until the sauce begins 
a thicken. Pour Into molds or a 

jretty bowl and set to cool and 
itiffen. This makes a sauce of a 

;ause of a marmalade consistency 
in entirely new flavor. 

Roast pork 
Grilled 
Buttered 

Plum Jelly 
Deep-Dish Apple Pie—Cheese 

Coffee 
: 

WAIT DON’T EAT 
Grand Opening Tomorrow 
Saturday, December 28, 1935 

— The — 

Raymond Cafeteria 
and Restaurant 

Exchange Place 
Announces the opening of the roost beautiful and largest 
eating place in Waterbury, and we are soliciting your val- 

uable patronage at the Raymond. We are proud to offer 

the people of Waterbury the most wholesome, pure ap- 

petizing foods where you will enjoy in a pleasant atmos- 

phere, both self service and restaurant service — where 

every meal is a pleasant memory. In fact we are so confi- 
dent of the quality of our foods that we say dine at the 

RAYMOND tomorrow and you will always dine here. 

Club Breakfast 15-25-30e 
LUNCHEONS AND DINNER 

Also A La Carte at Moderate Prices 
It Costs Less to Eat at the 

Raymond Service and Selfservice 
Restaurant 

EXCHANGE PLACE 

MOHICAN 
MARKET and BAKERY 
14 TO ZO WORTH MAIN STREET 

WE SOL YE YOUR MARKETING PROBLEM 
No tiresome running from store to store—All your needs can be satisfied 
under one roof—and such values—they’re certainly reason enough in 

themselves for making the Mohican your marketing headquarters. 

ALL SATURDAY SPECIALS ON SALE FRIDAY AT 4 P. M. 

BEEF 
TENDER STEER BEEF SHORT CUT 

RIB ROAST ><• 
Lean Tender Pot Roast 1b 14c 
Boneless Corned foot... 1b 23c 

MILK-FED VEAL 
THESE TENDER, JUICY, 

MOHICAN QUALITY 

RUMP ROAST 
LEG ROAST 

SHOULDER ROAST 
LOIN ROAST 

All 
One 
Price 

tb STEAKS 
WELL TRIMMED 

MEATY SHOULDER CUT ^ , 

LAMB TO ROAST tb 17< 
Sugar Cured Bacon in Chunks.... 1b 29c 
Fresh Made Frankfurts.2 lbs 29c 
Minced Ham, Bologna, Veal Loaf 1b 15c 
Frosh Cut Lean Beef for Stowing 1b 10c 

SIRLOIN SHORT 
OR ROUND 

TURKEYS»33 
nADV LOIN BOAST 

CUT FROM LITTLE PIGS—ANY SIZE ROAST 

New, Fresh Stock 
Young. Plump, 
Carefully Selected 

m 
$£1 

f 
" — 

Asst. Fancy Chocolates 5 lb box 
G. M. Pancake Flour 3 pkgs. 
Sweet California Prunes 3 tbs 
Waldorf Toilet Tissue 4 rolls 

Crisco for Shortening 3*lb tin 57c 
Davit Baking Powder lg. tin 12c 
York State Pea Beans 3 tbs 10c 
Moh. or Sealed Ev. Milk 4 cans 25c 

MOHICAN FRESH ROASTED DINNER BLEND COFFEE 2 lbs 31c 

MOHICAN BETTER BAKED GOODS SWORDFISH 
OVEN FRESH, JUST LIKE HOME MADE 

rc” POUND CAKE lb 14c 

iEK, COFFEE CAKES.. 2 for 25c 
Delirious 
Frosted 
Mohli-nn Old 
Fa»bi»urd 

S53 cr... LAYER CAKES .. sa. 25c 

Fresh Cut Slices 
To Broil or Fry 
or Pieces To Bake. 

RAISIN BREAD loaf 7c 
MINCE PIES ea. 19c 

u>i9< 

OUR BEST BUTTER 
Mohican Meadowbrooki Cut Fresh 

Fresh From the Churn I From 

Rich, Fresh Creamery I the Tub 2 in* 73' 

BRAZIL NUTS 9 lbs *Qc 
Larrer Washed “ 

Crisp Celery 2 bchs 15c 
Paper Shell PECANS lb 19c 

MIXED NUTS 2 As 37c 
BALDWIN APPLES 5 lbs 15c 

ORANGES 
ride DOE. ■< 

Fine Quality Lar*e m mi i Spey * Barnes Pure 4 Rich Tasty 1 

SsIH. EMSI to 55” HUMT UM h 15*1 BMEESE. 

GRAN. SUGAR JACK 
FROST 


